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proposes amendments to Articles of Incor- 
poration and By-Laws, 204A 

AOCS HONORED STUDENT AWARDS. 
See Honored Students 

AOCS LOCAL SECTIONS. See NORCAL; 
Northeast; North Central; Southwest 


drogenation of dienes with cationic rho- 
dium complexes, 343. 

VAN DE VOORT, F.R. See P.N. Maheshwari. 

VAN NIEKERK, P.J., and S.C.C. Smit, The 
determination of vitamin D in margarine 
by _—. performance liquid chromatog- 
raphy, 417. 

VAN OOSTE N, H.J. See P. van der Plank. 

VAN PEE, W., L. Boni, M. Foma, M. Hoy- 
laerts and A. Hendrikx, Positional distri- 
bution of the fatty acids in the triglycer- 
ides of mango (Mangifera indica) kernal 
fat, 243. 

VASCONCELLOS, J.A., J.W. Berry and C.W. 
Weber, The properties of Cucurbita foe- 
tidissima seed oil, 310 

VICKERY, J.R., The fatty acid composition 
of seed oils from ten plant families with 
particular reference to cyclopropene and 
dihydrosterculic acids, 87. 


Ww 


WAKEBE, I. See T. Takeshita. 

WEBER, C.W. See J.A. Vasconcellos. 

WHITAKER, T.B., J.W. Dickens and R.J. 
Monroe, A watery slurry method of ex- 
tracting aflatoxin from peanuts, 269. 

See J.W. Dickens. 

WISNIAK, J. See A. Shani. 

WITCHWOOT, A. See S.K. Henderson. 

WITTE, N.H., Technical news feature: Com- 
puter control in the extraction and edible 
oil industries, 854A. 

WOO, A.H., and R.C. Lindsay, Development 
and characterization of an improved silicic 
acid-KOH arrestant column for routine 
quantitative isolation of free fatty acids, 

4 


14. 

WULFF, C.A., A.H. Duthie and S. Wulff, 
Functional analysis of gas chromatograph- 
ic data for C-4 through C-18:2 fatty acids, 
34. 

WULFYIF, S. See C.A. Wulff. 

WYATT, D.M. See R.E. Austin. 


XYZ 


YAMAGUCHI, T. See 1. Kurechi. 

YAMAZAKI, K. See H. Shimada. 

YAMAZAKI, M., A. Nagao and K. Koma- 
maya, High pressure differential thermal 
analysis (HPDTA) of fatty acid methyl 
esters and triglycerides, 59. 

YERMANOS, D.M. See J.A. Clarke. 

YOSHIMURA, K., S. Machida and F. Masuda, 
Biodegradation of long chain alkylamines, 
23 


8. 

YUEN, W.K., and P.C. Kelly, Determination 
of phosphorus in oils using oxygen bomb 
ashing, 359. 

ZAJAC, M. See B. Drozdowski. 

ZERINGUE, H.J., Jr., and R.O. Feuge, Letter 
to the editor: A comparison of the lipids 
of triticale, wheat and rye grown under 
similar ecological conditions, 373. 

ZIMMERMAN, D.C. See T.E. Thompson. 


Sections of AOCS 
AOCS-—in the New York Times, 357A 
AOCS OFFICER — S, 1980-81, 
list and vita, 20 
AOCS OFFICIAL ME THODS OF ANALY- 
SIS, new method for crude fiber analy- 
sis, Ba 6-80, 5S8A 
AOCS OFFICIAL REFEREE CHEMISTS, 
listed with company, 647A 
AOCS PLACEMENT SERVICE, 
tions, 10A 
job description and resume form, 12A 
sample applications, 194A, 195A 
to be held at ISF/AOCS World Congress, 
1980, New York City, 192A 
AOCS PROGRAMS, increase in interna- 
tional meetings and educational pro- 
grams supported by governing board, 


instruc- 
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525A 
AOCS SECTIONS. See NORCAL; North- 
east; North Central; Southwest sections 
AOCS 71ST ANNUAL MEETING, New 
York City, 1980. See ISF/AOCS World 
Congress 
AOCS 72ND ANNUAL MEETING, New 
Orleans, abstract deadline, 843A 
call for papers, 433A, 536A, 690A, 752A 
city background, 645A 
generai chairman announced, 536A 
golf tournament to honor Frank Magne, 


program nears completion, 912A 
symposia topics and chairmen listed, 
746A 


AOCS SHORT COURSES, Detergents 
Eight-0, 1980, Hershey, Pennsylvania, 
additional speakers named, 440A 

photographs, 932A 

preliminary program given, 287A 
program, 369A, 468A 

registration form, 373A, 441A, 469A 
sessions outlined, 230A 

speakers and topics listed, 56A 

200 registrants, 784A 

AOCS SHORT COURSES, 1980, New 
York City, registration begins, 197A 

AOCS SHORT COURSE ON APPLICA- 
TIONS OF ANALYTICAL METHOD- 
OLOGY TO FATS AND OILS PROCES- 
SING, 1980, New York City, abstracts, 


250A 
AOCS SHORT COURSE ON NEW AS- 
PECTS OF LIPID ANALYSIS, Chicago, 
1979, 60 attend, 11A 
AOCS SHORT COURSE ON PROCESSING 
AND QUALITY CONTROL, 1980, New 
York City, abstracts published, 197A 
speakers named, 11A 
ARGENTINA: RECORD PRODUCTION, 
international news, 40 
AWARD IN LIPID CHEMISTRY, 1980, 
address by J.F. Mead, 393 
to be presented to J.F. Mead, 241A 
1981, call for nominations, 557A, 646A, 
696A, 765A 
AWARD OF MERIT, presented at ISF/ 
AOCS World Congress, 1980, 527A 
AWARDS OF AOCS. See Award in Lipid 
Chemistry; Award of Merit; Bailey 
Award; Honored Student Awards 


BAILEY AWARD, 1980, presented to 
Frank Norris at February meeting of 
North Central Section of AOCS, 357A 

to be presented to Frank Norris, 223A 

to be presented by North Central Section 
in March, 54A 

, call for nominations, 646A, 696A, 


— promoted at Central Soya 


, 2 
BALDWIN, A.R., Distinquished Service 
Award created to honor, 558A 
editorial, 4A 
BANAFUNZI, N.M.S., and A. Mena, report 
from Mexico on new soybean variety for 
human consumption, 742A 
BARKER, G., president-elect of Society of 
Cosmetic Chemists, 230A 
BEARE-ROGERS, J.L., AOCS Governing 
Board member-at-large candidate for 
1980-81, 207A 
elected AOCS 1980-81 member-at-large, 
433A 


BECK, R.H. See T.R. Peck 
er R., awarded Smalley certificates, 
26 
BERNER, A.M., spouses’ program chairman 
i. ISF/AOCS World Congress, 1980, 


BERNER, a joins General Testing 
Corp., 915A 
mules Same s for ISF/AOCS World 
Congress, 1980, 
BERRY, E.]J., poe Bey ieatiiene of American 
Institute of Chemists, 332A 
BESEMER, M., to be president of AOCS 
Southwest section, 921A 
BLACK, JOHN M., named 1980 AOCS 
Honored Student, 80A 
BOOK REVIEWS, Advances in Lipid Re- 
search, Vol. 17, edited by R. Paoletti 
and D. Kritchevsky, 1980, 685A 
Advances in Chromatography, Vol. 17, by 
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NEWS 


J.C. Giddings, E. Grushka, J. Cazes and 
P.R. Brown, 1979, 548A 

Advances in Nutritional Research, Vol. 2, 
edited by H.H. Draper, 1979, 776A 

Aliphatic and Related Natural Product 
Chemistry, edited by F.D. Gunstone, 
1979, 46A 

Antioxidants—Recent Developments, by 
M.W. Ranney, 1979, 46A 

Aromatic and Heteroaromatic Chemistry, 
Vol. 7, by sr. reporters H. Suschitzky 
and O. Meth-Cohn, 1979, 216A 

Biological /Biomedical Application of 
Liquid Chromatography II, edited by 
G.L. Hawk, 1979, 422A 

Carcinogens and Related Substances, Ana- 
lytical Chemistry for Toxicology Re- 
search, by M.C. Bowman, 1979, 334A 

Carotenoids-5, edited by T.W. Goodwin, 
1979, 837A 

Chemistry =. by L.B. Taylor, Jr., 
1978, 21 

Clinical Nurrition for the Health Scientist, 
by D.A. Roe, 1979, 631A 

Computers and Instrumentation, by A. 
Carrick, 1980, 836A 

Developments in Food Science 1: Afla- 
toxins: Chemical and Biological Aspects, 
by J.G. Heathcote and J.R. Hibbert, 
1978, 630A 

Encyclopedia of Common Natural In —_ 
dients Used in Food, Drugs and 
metics, by A.Y. Leung, 1980, 836A 

Encyclopedia of Electrochemistry of the 
Elements: Organic Section, edited by 
A.J. Band and H. Lund, 1978, 216A 

Enzymes: The Interface between Tech- 
nology and Economics, edited by J.B. 
Danehy and B. Wolnak, 1980, 837A 

Free Radicals in Biology, Vol. IV, edited 
by W.A. Pryor, 1980, 632A 

Glandless Cotton: Its Significance, Status 
and Prospects, USDA report, 1978, 
836A 

Handbook of Analytical Derivatization 
Reactions, by D.R. Knapp, 1979, 476A 

Hydrocarbons and Halogens in the Aquat- 
ic Environment, edited by B.K. Afghan 
and D. Mackay, 1980, 837A 

International Regulatory Aspects for Pesti- 
cide Chemicals, Vol. 1, Toxicity Profiles, 
by G. Vettorazzi, 1979, 256A 

Introduction to Modern Liquid Chroma- 
tography, 2nd Edition, by L. Snyder and 
J.J. Kirkland, 1979, 836A 

Ion Chromatographic Analyses of Environ- 
mental Pollutants, Vol. 2, edited by J.D. 
Mulik and E. Sawicki, 777A 

Laboratory Handbook of Chromatograph- 
ic and Allied Methods, edited by O. 
Mikes, 1979, 256A 

Lipids: A Clinicians’ Guide, by L.A. 
Simons and J.C. Gibson, 1980, 684A 

Market Development of Palm Oil Prod- 
ucts, edited by K.G. Berger, 1978, 422A 

Modern Size-Exclusion Liquid Chromatog- 
raphy, by W.W. Yau, J.J. Kirkland and 
D.D. Bly, 1979, 903A 

Neurochemistry of Aminosugars—Neuro- 
chemistry and Neuropathology of the 
Complex Carbohydrates, by E.G. Brunn- 
graber, 1979, 334A 

9th Scandinavian Symposium on Lipids— 
Proceedings, edited by R. Marcuse, 
1977, 216A 

Nutrition and the Brain, Choline and 
Lecithin in Brain Disorders, Vol. 5, 
edited by A. Barbeau, J.H. Growdon 
and R.J. Wurtman, 1979, 336A 

Nutrition and Environmental Health: The 
Influence of Nutritional Status on Pol- 
lutant Toxicity and Carcinogenicity, 
Vol. 1, by E.J. Calabrese, 1980, 685A 

Nutrition in the Life Span, by V.A. Beale, 
1980, 776A 

Nutritional Improvement of Food and 
Feed Proteins, edited by M. Friedman, 
1978, 777A 

Nutritional Management of Genetic Dis- 
orders. Current Concepts in Nutrition, 
Vol. 8, edited by M. Winick, 1979, 
631A 

Organics Analysis Using Gas Chromatog- 
raphy-Mass Spectrometry—a_ technique 
and procedures manual, by W.A. Budde 
and J.W. Eichelberger, 1979, 334A 

Polynuclear Aromatic Hydrocarbons: 
Third International Symposium on 
Chemistry and Biology—Carcinogenesis 


and Mutagenesis, edited by P.W. Jones 
and P. Leber, 1979, 216A 
Recent Developments in Mass Spectrome- 
try in Biochemistry and Medicine, Vol. 
2, edited by A. Frigerior, 1979, 334A 
Report of the —_— Density Lipoprotein 
Methodology orkshop, 1979, 632A 
Techniques for the Retrieval of Chemical 
— edited by A.K. Keng, 1978, 
215 
Topics in Automatic Chemical Analysis, 
by J.K. Foreman and P.B. Stockwell, 
1979, 215A 
Trace Organic Analysis: A New Frontier 
in Analytical Chemistry, edited by H.S. 
Hertz and S.N. Chesler, 1979, 548A 
Vitamin E, A Comprehensive Treatise, 
edited by L.J. Machlin, 1980, 630A 
BRAZIL, peanut crop may increase, 41A 
BRENNER, T., “Detergents: a new regula- 
tory matrix,’ 32A 
BROOKER, S.G., honored at University of 
Auckland, New Zealand, 479A 
BROWNE, PAUL C., named 1980 AOCS 
Honored Student, 80A 
BURR, G.O., speaks at Golden Jubilee 
International Congress on_ Essential 
Fatty Acids, 644A 
BUTTER SUBSIDY, removed by New Zea- 
land government, 474A 


C 


CALL FOR PAPERS, Second World Con- 
gress of Chemical Engineering and World 
Chemical Exposition, 1981, 659A 

CARGILL, INC., to build new soybean oil 
refinery, 760A 

opens new sunflower processing plant, 
6A 


CARLIN, JAMES T., named 1980 AOCS 
Honored Student, 80A 
CENSUS OF MANUFACTURES, 1977, 
final report issued, 759A 
sets oil shipments at $7.3 billion, 348A 
ee SOYA acquires Brazilian mil!, 
464A 


CHANG, S.S., receives grant from National 

Starch and Chemical Corp., 40A 
technical program chairman for ISF/AOCS 

World Congress, 1980, 15A 

CHECK SAMPLE PROGRAM, AACC, to 
expand, 819A 

CHEVREUL MEDALS presented to G. 
Dervichian and F. Lamchampt, Dec. 
1979, Paris, 327A 

CHOW, CHING K., book review, Free Radi- 
cals in Biology, Vol. IV, 1980, 632A 

CLARK, S.P., P.J. Wan and S.W. Matlock, 
technical news feature: Pilot plant pro- 
duction of sunflower seed flour, 275A 

CODEX ALIMENTARIUS, fats and oils 
compendium to be published, report by 
R.J. Sims, 689A 

COLE, M.S., Food applications of soy pro- 
teins, 21A 

COLOR MARKET explored, 464A 

COPELAND, L.G., elected vice-president of 
AOCS Southwest Section, 1981, 921A 

COSMETICS FORECAST for Western 
Europe, 1979-89, 658A 

COTTONSEED, tariff waiver opposed by 
NCPA, 889A 

COWAN, JOHN, profile, 328A 


D 


DeBLANCO, J., promoted to vice-president 
of + * for Capital City Prod- 
ucts, 682A 

DeHOFF, JANET L., named 1980 AOCS 
Honored Student, 80A 

DETERGENT PANEL to try new methods, 


58A 
de VRIES, R.J., named general manager for 
Acidchem, 681A 
DIESEL FUEL, vegetable oil as alternative, 
A 


05 

DOUGHTIE CUP, 1980, presented to R.M. 
Fox, 526A 

DUDROW, F., to speak at AOCS Short 
Course on Processing and Quality Con- 
trol, 11A 

DUPUY, H., presented AOCS Award of 
Merit, 527A 

retires from USDA, joins V-Labs, Inc., 





220A 
DURKEE FOODS, announces promotions, 
681A 


DUTCH CRUSHERS at full capacity, inter- 
national news, 41A 

DUTTON, H.J., ‘‘Forecast for soybean oil,” 
20A 


E 


EDUCATION SURVEY. See fats and oils 
training 

EIJADI, M., assistant general chairman for 
ISF/AOCS Woxld Congress, 1980, 15A 

EL-HAMDY, ALI H., named 1980 AOCS 
Honored Student, 80A 

EMBARGO, U.S. See Implications of the 
U.S. embarg ce) 

ENERGY AND FOOD INDUSTRY, pro- 
gram in Madrid, Oct. 6-8, 1980, 326A 

ERDMAN, J.W., book review, Nutritional 
Improvement of Food and Feed Pro- 
teins, edited by M. Friedman, 1978, 
TTTA 

receives IFT 1980 Samual Cate Prescott 

Award, 652A 

ETHYL CORPORATION, expands facilities 
at Houston, Texas, 707A 


F 


FATS AND OILS in the 1980s, 20A 

FATS AND OILS REPORT: Will there be 
enough soybeans? by D. Bartholomew, 
754A 

FATS AND OILS STATISTICS, Canada, 
1979 figures, 902A 

FATS ag OILS TRAINING: an AOCS 
survey 9A 

FATS AND OILS USAGE, U.S. per capita 
consumption rising, 898A 

FATTY ACID REPORT, Canada, 889A 

FELLOWSHIP, 3-year, presented to Rutgers 
by T.J. Lipton Inc., 465A 

FLYNN, B., elected program chairman of 
AOCS Southwest section, 1981, 921A 

FOOD FIRMS, fifteen leading manufac- 
turers based on 1976 food sales, 897A 

FOOD RESEARCH AND DEVELOPMENT, 
discussion in OECD Observer, 896A 

FOX, R., claims 1980 Doughtie Cup, perma- 
nent possession, 480A, 526A 

FROM WASHINGTON, 34A, 209A, 254A, 
352A, 417A, 459A, 538A, 629A, 688A, 
756A, 833A, 900A 


G 


GALLAGHER, J.V., joins Acidchem, 829A 

GOLDBLATT, L., to organize Walter A. 
Pons memorial mycotoxin symposium at 
AOCS 72nd annual meeting in New 
Orleans, 746A 

GOLDEN JUBILEE INTERNATIONAL 
CONGRESS ON ESSENTIAL FATTY 
ACIDS AND PROSTAGLANDINS, invi- 
tation, 203A 

report, 643A 

GOULD, ROBERT J., named 1980 AOCS 
Honored Student, 80A 

GOVERNMENT PRINTING OFFICE, pro- 
posed policy opposed by AOCS, 53A 

GREENBERG, S.M., elected president of 
the Society of Cosmetic Chemists, 230A 

GRINSTED PRODUCTS, opens U.S. plant, 


H 


HALL, GUNNAR N., named 1980 AOCS 
Honored Student, 80A 

HAMMOND, E.G., AOCS Governing Board 
member-at-large candidate for 1980-81, 
207A 

receives 1980 Pfizer Award in Cheese and 

Cultured Products, 829A 

HENKEL foresees rising soap consumption, 
282A 

H.L.S., LTD., announces new plants, 464A 

HOLMAN, R., “New challenges for lipids,” 


30A 
HOLZ, ALAN, list of things to watch for in 
1979/80, 34A 


HONORED STUDENTS, 1980, pictured, 


S72A 

HONORED STUDENT AWARD, 1981, call 
for nominations, 557A, 646A, 696A, 
765A, 830A 

HUNGARIAN OILSEED PLANT to open, 
J. Hollo, correspondent, 418A 


IMPLICATIONS OF THE U.S. EMBARGO, 
by D. Bartholomew, 212A 

INDIA, oilseed production nets 12.9 million 
metric tons, 41A 

INTERNATIONAL SUNFLOWER CON- 
FERENCE to be held in June, sponsored 
by International Sunflower Association, 


268A 
INTEROX AMERICA, opens new plant at 
Deer Park, Texas, 707A 
ISF/AOCS WORLD CONGRESS, 1980, 
ew York City, abstracts of papers, 
after 114A 
to attract more than 1,200, 248A 
attracts 1,700, SISA 
authors’ index, 110A 
book exhibit, 322A 
exhibit to have record number of entries, 
1SA 
exhibitors, 310A 
to hear more than 500 papers, 79A 
honored students’ selected, sponsors 
named, 80A 
local committee announced, 15A 
opens April 27, 307A 
photographs, 516A 
poster sessions, 108A 
session chairmen index, 110A 
social events and tours outlined, 
248A 
summary of program, 109A 
technical program, 80A 
tentative committee schedule, 308A 
ITERG moves officers, 327A 


J 


JACKS, T., technical program chairman for 
AOCS 72nd annual meeting in New 
Orleans, 746A 

JANDACEK, R.J., and R.L. Bohne, techni- 
cal news feature, The removal of organic 
substances from water with nonvolatile 
edible solvents, 705A 

JAPAN OIL CHE ag My SOCIETY, fall 
meeting held, 1979, 57 

JOHNSTON, P. V., book ia Clinical 
Nutrition for the Health Scientist, by 
D.A. Roe, 1971, 631A 

Nutrition and the Brain, Choline and Leci- 
thin in Brain Disorders, Vol. 5, edited by 
A. Barbeau, J.H. Growdon and R.J. 
Wurtman, 1979, 336A 

Nutrition and Environmental Health: The 
Influence of Nutritional Status on Pollu- 
tant Toxicity and Carcinogenicity, Vol. 
1, by E.J. Calabrese, 1980, 685A 

Nutrition in the Life Span, by V.A. Beal, 
1980, 776A 

Nutritional Management of Genetic Dis- 
orders. Current Concepts in Nutrition, 
Vol. 8, edited by M. Winick, 1979, 631A 

JONES, L.A., “Cottonseed looks to the 
1980s,” 24A 

promoted at NCPA, 556A 

JUNGERMANN, E., elected to ASE board 
of directors, 331A 


K 


KALUSTIAN, P., named general chairman 
of ISF/AOCS World Congress local com- 
mittee, 1980, 15A 

KAUFMANN MEMORIAL LECTURE, Po- 
tential for more efficient methods of 
lipid analysis, by R.G. Ackman, 821A 

to be presented by R.G. Ackman, ISF/ 
AOCS World Congress, 1980, 242A 

KEITH, H., claims 1980 Smalley cup for 
permanent possession, 480A 

KERN, J.C., honored at SDC annual meet- 
ing, 1980, 287A 

KINSMAN, D.V., 
Industries, SOA 

KLEIN, K., speakers’ funds committee 
chairman for ISF/AOCS World Congress, 


promoted at Emery 


1980, 1SA 
KLINE, INC., foresees steady market for 
cleaners, 366A 
KOKINI, J.L., appointed at Rutgers, 479A 
KREUTZER, G.M., joins EMI, 829A 
KRISHNAMURTHY, R.G., AOCS vice- 
presidential candidate for 1980-81, 


205A 
KROMER, G., retires from USDA, 556A 


L 
LAS BIODEGRADABILITY 
285A 


LATONDRESS, E.G., to speak at AOCS 
Short Course on Processing and Quality 
Control, 11A 

LETTERS TO THE EDITOR, 582A 

LEVER BROS., new soap plant dedicated, 
929A 

LICHTENBERGER, F., publicity chairman 
for ISF/AOCS World Congress, 1980, 


1SA 

LIPID BIOCHEMISTRY CONFERENCE to 
be held in Denmark during 1981, 843A 

LIZARDI, R., elected treasurer of AOCS 
Southwest section, 1981, 921A 

LOCAL SECTIONS. See NORCAL; North- 
east; North Central; Southwest Sections 


reviewed, 


of AOCS 

LOW MOISTURE MAY DROP SOYBEAN 
YIELDS, fats and oils report, D. Barthol- 
omew, 546A 

LOWREY, E., AOCS treasurer candidate for 
1980- 81, 207A 

LUDDY, F.E., AOCS Governing Board 
member-at-large candidate for 1980-81, 
207A 


elected AOCS 1980-81 member-at-large, 
433A 


M 
MALAYSIA, 100 attend oil palm confer- 
ence, 41A 
palm oil research institute opens, 41A 
MANNING, R.G., named to panel for Inter- 
national Organization for Standardiza- 
tion, 830A 
MARCUSE, R., retires from ISF secretary- 
general post, 524A 
MATLOCK, S.W. See S.P. Clark 
McCLUNG, L.D., AOCS secretarial candi- 
date for 1980-81, 207A 
McEWAN, J.W., AOCS secretarial candidate 
for 1980-81, 207A 
becomes AOCS 1980-81 secretary, 433A 
MEAD, J.F., profile, 914A 
recipient of 1980 Award in Lipid Chemis- 
try, 241A 
MECURE, A.P., to address World Confer- 
ence on Soya Processing and Utilization 
for USDA, 746A 
MEETINGS OF AOCS, 71st annual in New 
York City. See ISF/AOCS World Con- 
gress 
See AOCS 72nd annual meeting 
MELENKEVITZ, H., hotel chairman for 
ISF/AOCS World Congress, 1980, ISA 
MEMBERS, S1A, 221A, 262A, 363A, 
435A, 483A, 559A, 650A, 701A, 766A, 
841A, 918A 
MENA, A. See N.M.S. Banafunzi 
MESHNICK, D., printing chairman for ISF/ 
AOCS World Congress, 1980, IS5A 
METHODS FOR ANALYSIS OF FATS 
AND OILS, supplement published by 
IUPAC, 838A 
MIWA, T., opens jojoba laboratory at 
Tempe, Arizona, 819A 
MONICK, JOHN, profile, 676A 
MORRIS, C., contributes poem to R. Potts’ 
80th birthday, 922A 
MOUNTS, T.L., addresses North Central 
Section meeting, fall 1979, 54A 
promoted at USDA Northern Regional 
Research Center, 680A 


N 


NAGLE, N., elected secretary of AOCS 
Southwest section, 1981, 921A 

NATIONAL ACADEMY OF SCIENCES, 
announces report on diet, health, 543A 

NAUGHTON, F.C., AOCS President’s ad- 
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dress, ‘‘New challenges for the decade 
ahead,’’ 520A 
assumes AOCS 1980-81 presidency, 433A 
finance chairman for ISF/AOCS World 
Congress, 1980, 15A 
to be Ms pee as AOCS president, 1980- 
81, 20 
NEW PRODUCTS, 44A, 218A, 258A, 
359A, 426A, 477A, 552A, 635A, 686A, 
779A, 840A. 907A 
NEW PUBLICATIONS, 338A, 422A, 475A, 
550A, 634A, 778A, 837A, 903A 
NIGERIA, remains net importer, interna- 
tional news, 41A 
NISHIDA, T., book review, Report of the 
High Density Lipoprotein Methodology 
Workshop, 1979, 632A 
NITRILOTRIACETIC ACID (NTA), ap- 
proved as phosphate replacement in U.S. 
detergents, 564A 
NOMINATION BALLOT, 1981, 831A 
NORCAL SECTION of AOCS, fats and oils 
program sponsored, 434A 
session sponsored during Western Food 
Conference, UC at Davis, 1980, 482A 
weekend excursion planned, 650A 
NORRIS, FRANK, to receive AOCS Bailey 
Award, 1980, 223A 
NORTH CENTRAL SECTION of AOCS, 
all-day symposium sponsored, 1980, 
434A 


presents 1980 A.E. Bailey Award to Frank 
Norris, 261A, 357A 

tour of USDA Northern Regional Re- 
search Center, Peoria, Illinois, Fall 1979, 


NORTHEAST SECTION of AOCS, food 

labeling discussed at June meeting, 650A 

Goebel speaks on bleaching, 222A 

to hear talk on synthetic fatty acids, 
March 1980, 222A 

March meeting, 558A 

presents 1980 Professional Service Award 
to N. Pelick, 695A 

to sponsor symposium on obesity and die- 
tary fat, 762A 


O 


sana ge SYMPOSIUM, scheduied for Dec. 
2 980, by Northeast Section, 695A, 


62A 
OBITUARIES, howd E.E., Jr., 332A 
Bech, M.A., 
Carrigan, R., OTa2 A 
Conrad, L., 682A 
Evans, D.C., SOA 
Fleischman, A.I., 682A 
Guenther, E., 432A 
Haas, F.C., 830A 
Harrison, John R., 220A 
Juge, M.C., 332A 
King, William H., 241A 
Landis, J.V.,432A 
Maas, R.H., 830A 
Marshack, E.I., 774A 
Mitchell, H.S., 5O0A 
Nash, E.L., 829A 
O'Malley, B.B., 829A 
Sidaras, A.P., 915A 
Skau, E.L., 682A 
Sunday, R.A., 682A 
Toyama, Y., 830A 
Viswanathan, C., 220A 
Ziels, N.W., 432A 
ODUMOSU, O.T., 
Nigeria Ltd., 331 
OFFICIAL REFEREE CHEMISTS, listed 
and cross-referenced with labs, 697A 
OIL PALM MEETING, Kuala Lumpur, 
1981, information available, 695A 
OILS AND FATS. See fats and oils 
OILSEED DEMAND NEVER SATURAT- 
D, by D. Bartholomew, 340A 
OILSEED, domestic, supply, consumption 
rising, 38A 
OILSEED — 
Australia, 474 
OILSEED PRODUCTION RAISED: USDA 
data, 474A 
ORY, R., named general chairman of AOCS 
72nd Annual Meeting, 536A 


P 
PECK, T.R., and R.H. Beck, book review, 


joins Lever Brothers 


increased in 
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NEWS 


Ion Chromatographic Analyses of Envi- 
ronmental Pollutamts, edited by J.D. 
Mulik and E. Sawicki, 777A 
PELICK, N., addresses Northeast Section 
for Achievement Award, 921A 
AOCS Governing Board member-at-large 
candidate for 1980-81, 208A 
awarded for service to Northeast Section 
of AOCS, 695A 
speakers’ funds cochairman for ISF/AOCS 
World Congress, 15A 
PEOPLE, appointments, 46A, 220A, 242A, 
331A, 432A, 479A, 556A, 652A, 681A, 
774A, 829A, 916A 
PERKINS, E.G., AOCS vice-presidential 
candidate for 1980-81, 205A 
assumes AOCS 1980-81 vice-presidency, 
433A 
book review, Chemistry Careers, by L.B. 
Taylor, Jr., 1978, 216A 
Computers and Instrumentation, by A. 
Carrick, 1980, 836A 
Encyclopedia of Common Natural Ingredi- 
ents used in Food, Drugs and Cosmetics, 
by A.Y. Leung, 1980, 836A 
Encyclopedia of Electrochemistry of the 
Elements: Organic Section, edited by 
A.J. Band and H. Lund, 1978, 216A 
Glandless Cotton: Its Significance, Status 
and Prospects, USDA report, 1978, 
836A 
International Regulatory Aspects for Pesti- 
cide Chemicals, Vol. 1. Toxicity Profiles, 
by G. Vettorazzi, 1979, 256A 
Introduction to Modern Liquid Chroma- 
tography, 2nd Edition, by L. Snyder and 
J.J. Kirkland, 1979, 836A 
Laboratory Handbook of Chromatograph- 
ic and Allied Methods, edited by O. 
Mikes, 1979, 256A 
Organics Analysis Using Gas Chromatog- 
raphy-Mass Spectrometry—a_ technique 
and procedures manual, by W.A. Budde 
and J.W. Ejichelberger, 1979, 334A 
Polynuclear Aromatic Hydrocarbons: 
Third International Symposium on 
Chemistry and Biology—Carcinogenesis 
and Mutagenesis, edited by P.W. Jones 
and P. Leber, 1979, 216A 
Recent Developments in Mass Spectrome- 
try in Biochemistry and Medicine, Vol. 
2, edited by A. Frigerior, 1979, 334A 
Techniques for the Retrieval of Chemical 
Information, edited by A.K. Keng, 1978, 
215A 
Topics in Automatic Chemical Analysis, 
by J.K. Foreman and P.B. Stockwell, 
1979, 215A 
— V., awarded Smalley certificates, 


526 

PIKE, MARSHALL, book review, Market 
Development of Palm Oil Products, 
edited by K.G. Berger, 1978, 422A 

PLACEMENT SERVICE. See AOCS place- 
ment service 

POSTDOCTORAL FELLOWSHIPS §avail- 
able from Hormel Institute for lipid- 
and atherosclerosis-related research, 
331A 

POTTS, R., lauded with poem on 80th 
birthday, 922A 

PRIVETT, O., presented AOCS Award of 
Merit, 527A 

PROCTER AND GAMBLE, 
personnel changes, 479A 

PROTEIN CONVERSION FACTOR contro- 
versy, AOAC meeting, April 10, 1980, 
326A 

PRYDE, E.H., addresses North Central Sec- 
tion meeting, Fall 1979, 54A 

PURI, P.S., to speak at AOCS Short Course 
on Processing and Quality Control, 11A 

PY RIDAZIONE, USDA tests application to 
reduce linolenic acid, 688A 


announces 


R 


REFEREE CHEMIST PROGRAM, D. Brit- 
ton deleted, 204A 

REFINING, vegetable oil, more being done 
by crushers, T59A 

REISER, R., “Whither nutrition research,” 


25A 
RIDLEHUBER, J.M., AOCS 
Board member-at-large 
1980-81, 208A 
RIEPMA, S.F., “Margarine revisited,’ 29A 


Governing 
candidate for 


ROSE1TO, A., entertainment chairman for 
ISF/AOCS World Congress, 1980, 15A 

RUSSELL CENTER focuses on sunflower 
oilseed research, 671A 


S 


SALOMON, H., welcome chairman for ISF/ 
AOCS World Congress, 1980, I5A 
SECOND WORLD CONGRESS OF CHEMI- 
CAL ENGINEERING AND WORLD 
CHEMICAL EXPOSITION, 1981, call 
for papers, 695A 
SECTIONS OF AOCS. See 
Northeast; North Central; 
Sections 
SETZKORN, E.A., honored by ASTM, 51A 
SHEA, F., exhibits chairman for ISF/AOCS 
World Congress, 1980, 15A 
profile, 49A 
SHORT COURSES. See AOCS short courses 
SIMS, R., Codex Alimentarius, 28A 
SMALLEY AWARDS, 1979-80, presented 
at ISF a World Congress, New York 
City 6A 
SMALLEY CHECK SAMPLE PROGRAM, 
expands, 261A 
peanut butter series amended, 
1979-80, results given, 480A 
SMALLEY CUP, 1980, permanent posses- 
sion awarded to H. Keith, 526A 
SMITH, LLOYD M., profile, 770A 
SMOUSE, T.H., AOCS treasurer candidate 
for 1980-81, 207A 
becomes AOCS 1980-81 treasurer, 433A 
SOAP CONSUMPTION, Henkel foresees 
increase, 282 
SOAP AND DE TE RGENT ASSOCIATION, 
award presented to K. Dillan, E. God- 
dard and D. McKenzie, 527A 
energy, economy, regulation, 286A 
SOAPS AND DETERGENTS, productivity 
reviewed by Monthly Labor Review, 
494A 
SONNTAG, N.O.V., AOCS Past President’s 
address, ‘‘Meetings, matriculation and 
methods,” 521A 
SOUTH AFRICA, international news, 42A 
SOY EXPORTS, to Latin America during 
1970-79, 723A 
SOYA, production in 
nations, 1970-79, 721A 
SOY BE AN, development of new variety for 
human consumption, report from Mexi- 
co, 742A 
SOY BEAN CRUSH: 1.1 


NORCAL; 
Southwest 


482A 


Latin American 


billion bushels, 
SOY BEAN OIL, report on use as diesel fuel, 
805A 


SOYBEAN REPORT: A funny thing hap- 
pened..., by D. Bartholomew, 887A 
who will hold the carryover? 213A 
SOYBEANS, China to import increasing 
amounts: ASA, 889A 
Will there be enough, by D. Bartholomew, 
fats and oils report, 754A 
SOUTHWEST SECTION of AOCS, guest 
night features Alan Heller, 358A 
SPAIN, to hold XI meeting of Committee 
on Surface Active Agents, 43A 
Suarez new director of institute in Sevilla, 


42A 

STALEY (A.E. Mfg.), to build processing 
plant in London, Tennessee, 819A 

STANDARDS ASSOCIATION, proposed as 
academic or scholarly discipline, 891A 

STARR-KINS, G., addresses ISF/AOCS 
World Congress, New York City, 1980, 
515A 

STEWART, R.A., profile, 428A 

STPP, use urged by FMC, 285A 

SULLIVAN, F.E., technical news feature, 
Sunfiower oil processing from crude 
to salad oil, 845A 

SUNFLOWER, futures offered, 465A 

See America’s native oilseed crop redis- 

covered, 264A 

SUNFLOWER CONFERENCE, internation- 
al, held in Spain, June 1980, 759A 

SUNFLOWER OIL as fuel studied in South 
Africa, 811A 

SUNFLOWER SEED PROCESSING, com- 
munication from USSR, 270A 

SUNFLOWER RESEARCH, at Russell 
Research Center, Athens, Georgia, 671A 

SURFACTANTS, market, to increase 63% 
in 1978-87, 272A 





SWERN, D., book review, Aliphatic and 
Related Natural Product Chemistry, 
1979, 446A 

Aromatic and Heteroaromatic Chemistry, 
by sr. reporters H. Suschitzky and O. 
Meth-Cohn, 1979, 216A 

honored at Temple, 556A 


T 


TAIWAN, National Institute of Technology 
Library, joins AOCS as corporate mem- 
ber, 436A 

TALLENT, W.H., elected AOCS 1980-81 
mem ber-at-large, 433A 

TALLOW, U.S., market in Sudan, 544A 


V 
VEGETABLE OIL AS DIESEL FUEL? 
805A 


5 
VEGETABLE OIL, used to run North 
Carolina farmer’s auto and tractor, 817A 
von EULER, U.S., speaks at Golden Jubilee 
International Congress on Essential Fat- 
ty Acids, 644A 


Ww 


WAN, P.J. See S.P. Clark 

WHITTED, H.E. III, uses sunflower oil to 
fuel auto, tractor, 817A 

WHO WILL HOLD THE CARRYOVER, by 
D. Bartholomew, 213A 

WITTING, L.A., book review, Advances in 
Chromatography, by J.C. Giddings et al., 


A 


Abutilon auritum, fatty acid composition of 
seed oil, 87 

ACID DELINTERING of cottonseed, oil 
quality vs conventional saw delintering, 


376 
ACIDS, from heated trilinolein, 25 
minor, of Finnish tall oil fatty acids, 115 
AFLATOXIN, assay, reduction in solvent 
use compared to official methods, 269 
fluorometric screening method, 109 
quantitation by densitometry of TLC 
chromatograms, 205 
water slurry method for extraction from 
peanuts, 269 
B-Alanine-based amphoteric surfactants, 
382 
ALANINES, 2-hydrox yalkyl, in soap blends, 
183 
ALCOHOLS, from heated trilinolein, 25 
ALDEHYDES, from heated trilinolein, 25 
ALKANOLAMIDES, tallow, sulfation and 
thermal rearrangement, 167 
ALKYLAMINES, biodegradation, 238 
conversion of N-alkyl monoaza crown 
ethers, 227 
ALKYL BENZENES, from pyrolysis of tall 
oil fatty acids and lignin, 153 
ALKYL BENZENE SULFONATES, oily 
soil removal from synthetics, 230 
ALKYLPHENYL ETHERS, from high tem- 
perature oxidation of linoleates, 409 
ALKYL SULFATE DETERGENTS, use of 
betaines as protective agents for en- 
zymes, 93 
ALKYL SULFATES, improvement of emul- 
sion stability by alkyl pyrrolidone 
carboxylates, 318 
Allium sativum (garlic), fatty acid compo- 
sition of lipids, 175 
AMIDES, from jojoba oil, 112 
of fatty acids, antimicrobial properties, 98 
of Koch acids as engine oil dispersants, 


156 
AMINO ACIDS, effect on autoxidation of 
safflower oil in emulsions, 354 


AMPHOTERIC SURFACTANTS, blends 


SUBJECTS 


1979, 548A 

Advances in Lipid Research, Vol. 17, 
edited by R. Paoletti and D. Kritchev- 
sky, 1980, 685A 

Advances in Nutritional Research, Vol. 2, 
edited by H.H. Draper, 1979, 776 

Antioxidants —Recent Developments, 1979, 


46A 

Biological/Biomedical Application of Li- 
quid Chromatography II, edited by G.L. 
Hawk, 1979, 422A 

Carcinogens and Related Substances, Ana- 
lytical Chemistry for Toxicology Re- 
search, 334A 

Carotenoids-5, edited by T.W. Goodwin, 
1979, 837A 

Developments in Food Science 1: Afla- 
toxins: Chemical and Biological Aspects, 
by J.G. Heathcote and J.R. Hibbert, 
1978, 630A 

Enzymes: The Interface between Tech- 
nology and Economics, edited by J.B. 
Danehy and B. Wolnak, 1980, 837A 

Handbook of Analytical Derivatization 
Reactions, by D.R. Knapp, 1979, 475A 

Hydrocarbons and Halogenated Hydrocar- 
bons in the Aquatic Environment, edited 
by B.K. Afghan and D. Mackay, 1980, 
837A 

Lipids: A Clinicians’ Guide, by L.A. 
Simons and J.C. Gibson, 1980, 684A 

Modern Size-Exclusion Liquid Chromatog- 
raphy, by W.W. Yau, J.J. Kirkland and 
D.D. Bly, 1979, 903A 

Neurochemistry of Aminosurgars—Neuro- 
chemistry and Neuropathology of the 
Complex Carbohydrates, by E.G. Brunn- 
graber, 1979, 334A 

9th Scandinavian Symposium on Lipids- 
Proceedings, 1977, 216A 


SUBJECTS 


with soap, 183 
substituted G-alanines, 382 
Anacardiaceae, fatty acid composition of 
seed oils of plant family, 87 
ANILIDES, of fatty acids, antimicrobial 
properties, 98 
ANTIMICROBIAL AGENTS, evaluation of 
fatty amides and anilides, 98 
screening of fatty acid glycolic deriva- 
tives, 139 
ANTIOXIDANTS, from canary seed for 
fats and oils 326 
evaluation of activity in enzyme-cata- 
lyzed oxidation, 189,191 
oxidation products of BHA and BHT, 216 
oxidation products of BHA and ethyl 
protocatechuate, 216 
ARGENTATION CHROMATOGRAPHY, 
separation of octadecadienoic acids, 273 
ARGENTATION HIGH PRESSURE LIQUID 
CHROMATOGRAPHY, separation of 
fatty acids, 331 
ARGENTINA, oilseed production, 1979-80, 


40A 
AROMATIC ACIDS, of Finnish tall oil fatty 


acids, 
AUTOXIDATION, of linoleates at high 
temperature, 409 
of safflower oil emulsions, amino acid 
effect, 354 


B 
BAKERY PRODUCTS, use of soy protein, 
20A 


BENZENE, removal from water by trigly- 
cerides, 705A 

BETAINES, in alkyl sulfate detergents as 
agents to protect enzymes, 93 

Betula platyphylla, seed oil composition, 
421 


BHA, inhibition of enzyme-catalyzed oxida- 
tion, 189,191 
oxidation products of, 216,220 
BIODEGRADATION, of LAS using labeled 
carbon, 285A 
of long chain alkylamines, 238 


Trace Organic Analysis: A New Frontier 
in Analytical Chemistry, edited by H.S. 
Hertz and S.N. Chesler, 1979, 548A 

Vitamin E, a Comprehensive Treatise, 
edited by L.J. Machlin, 1980, 630A 

WORLD CONFERENCE ON SOYA PRO- 
CESSING AND UTILIZATION, Aca- 
pulco, 1980, to be addressed by Mex- 
ico’s President Portillo, 528A 

complete program, 729A 

cosponsors, 406A 

exhibit floor plan and exhibitors, 738A 

40 additional speakers named, 637A 

120 specialists to speak, 690A 

participating organizations, 16A, 406A 

plenary program outlined, 528A 
program nears completion, 472A 
program outlined, 200A 

reflects rising production and 
721A 

registration form (bilingual), 411A, 529A 

registration opens, housing and _ travel 
options, 403A 

social and spouses’ programs scheduled, 
406A, 725A 

speakers being selected, 324A 

technical program outlined, 407A 

travel and hotel reservation form, 200A, 
413A, 530A 

WORLD OILSEED FORECAST: 
last year’s record, 585A 


costs, 


below 


X,Y,Z 


YERMANOS, D., 
magazine, 922A 
ZEOLITES: Gaining ground as replacement 
for phosphates in detergents, 228A 


featured in Discover 


BLEACHES, optical, determination of op- 
tical brighteners by HPLC, 388 

BLEACHING, of sunflower oil during 
deodorization, 323 

BLEACHING EARTHS, use to reactivate 
poisoned nickel catalyst, 171 

BOLIVIA, conversion of soybean extraction 
plant for edible flour, 55 

Brachychiton gregorii, fatty acid compo- 
sition of seed oil, 87 

Brassica oleracea, seed fat composition, 199 

BRIGHTENERS, optical, determination in 
detergents by HPLC, 388 

BROMINE in lipids of marine organisms, 31 

BUFFALO GOURD, seed oil analysis, 310 

BUTTER, isolation of free fatty acids on 
alkaline chromatographic columns, 414 

BUTTER OIL (ghee), detection of goat fat, 
364 


BUTTERFAT, gas chromatography of tri- 
glyceride, 282 

BUTYLATED HYDROXYANISOL, inhibi- 
tion of enzyme-catalyzed oxidation, 
189,191 


C 


CACAO FRUIT, lipid 
ripening, 61 

CAFFEIC ACID, sterol esters as antioxi- 
dants, 326 

CANARY SEED, extract as oil antioxidant, 
326 


changes during 


Candida tropicallis yeast, as source of 
heptadecenoic acid, 121 
CARBOMETHOXYMETHYL FATTY ACID 
ESTERS, synthesis, 139 
CATALYSTS, hydrogenation, evaluation of 
activity, 402 
nickel, kinetics of poisoning, 149 
CELASTRACEAE, fatty acid composition 
of seed oils of plant family, 87 
CHLOROFORM, removal from water by 
triglycerides, 705A 
CHOCOLATE, lecithin content by HPLC, 
7 


triglycerides, gas chromatography to deter- 
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mine added fat, 286 
CHROMATOGRAPHY, separation of octa- 
decadienoic acid on partial argentation 
resin columns, 273 
CLEANERS, industrial, 
pliers, 366A 
CRAB, bromine content of lipids, 31 
COCOA BEANS, lipid changes 
ripening, 61,66 
COCOA BUTTER, 
ripening, 61,66 
effect o climate on properties and tri- 
glyceride composition, 66 
NMR study of crystallization and melting, 
78 


major U.S. sup 


during 


changes during seed 


polymorphism, 87 
triglyceride analysis by gas chromatog- 
raphy, 286 
variability of triglyceride composition, 286 
COCOA FAT, triglyceride composition 
during seed ripening, 61,66 
COCONUT OIL, gas chromatography of 
triglyceride, 282 
COD, bromine content of lipids, 31 
CODEX ALIMENTARIUS, standards for 
fats and oils, 28A 
CONFECTIONERY FATS, triglyceride gas 
chromatography, 286 
COOKING OILS, volatiles from heated 
trilinolein, 25 
CONDENSER WATERS, reduction of fats, 
oils and grease, 6 
COPPER, as catalyst for high pressure 
hydrogenation, 293 
COPPER CHROMITE, hydrogenation of 
soybean oil at low and high pressure, 1 
CORN, zearalenone destruction, 245 
COTTONSEED DELINTERING, oil quality 
from saw and acid delintering processes, 
376 
silica in dust, 487A 
COTTONSEED MILLS, 
dusts, 487A 
COTTONSEED OIL, quality from acid 
delintered seed, 376 
rapid GC analysis for TBHQ, 422 
COTTONSEED PROCESSING, silica con- 
tent of dusts, 487A 
COTTONSEED PROTEIN, membrane-pro- 
cess in frozen desserts, 302 
COTTONSEEDS, forecast for 1980s, 24A 
CROWN ETHERS, synthesis from fatty 


amines, 227 
CRUCIFERA OILS, composition of seed fat 
of Brassica oleracea, 199 
CRYSTALLIZATION, fractional of mixed 
fatty acids, 125 
Cucurbita foetidissma, seed oil analysis, 310 
CYCLOPROPENE fatty acids, in seed oils 
of 10 piant families, 87 


D 


DECYL ALCOHOL, EDTA esters as sur- 
factants, 430 

DELINTERING, of cottonseed, comparison 
of oil quality using acid and saw delinter- 


ing, 376 
DEODORIZATION, reduction in fats, oils 
and greases (F.O.G.) in condenser 
waters, 6 
of sunflower oil, 845A 
of sunflower oil, bleaching effect, 323 
DETERGENCY, oily soil removal from 
synthetics, 230 
DETERGENTS, based on soap blends with 
hydroxyalkyl alanines, 183 
betaines as protection for enzymes, 93 
laundry, determination of optical bright- 
eners by HPLC, 388 
method for measuring 
removal, 426 
regulation of, 32A 
soap-based, detergency with various build- 
ers and salts, 36 
and soaps, environmental concerns, 859A 
“<— — projected 1990 consumption, 


silica content of 


laundry _ stain 


therma! stability of sulfated alkanol- 
amides, 167 
zeolites as seoweee replacements, 228A 
DIENES, hydrogenation with cationic rho- 
dium’ complexes, 343 
DIENOIC ACIDS, separation by argentation 
chromatography, 276 
DIFFERENTIAL THERMAL ANALYSIS 
(DTA) of fats and methyl esters, 59 
DIGLYCERIDES, of ripening cocoa beans, 
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SUBJECTS 


61 
DIHYDROSTERULIC ACID, in seed oils of 
10 plant families, 87 
DIMETHYLPOLYSILOXANES, determina- 
tion in fats and oils, 73 
Diospyros australis, fatty acid composition 
of seed oil, 87 
DIPALMITOYLGLYCEROL PHOSPHO- 
ETHANOLAMINE, analysis of volatiies, 


398 
DISTILLATION of fatty acids, pyrolysis 
products of tall oil fatty acids and lignin, 

3 


15 

DODECYL ALCOHOL, EDTA esters as 
surfactants, 430 

Dodomaea boroniifolia, fatty acid compo- 
sition of seed oil, 87 

Dodomaea petiolaris, fatty acid composition 
of seed oil, 87 

Dodomaea triangularis, fatty acid composi- 
tion of seed oil, 87 

Dodonaea triguetra, fatty acid composition 
of seed oil, 87 

Dodomaea truncatialis, fatty acid compo- 
sition of seed oil, 87 

Dodomaea viscosa, fatty acid composition 
of seed oil, 87 

DOLPHIN, bromine content of lipids, 31 

DTA (differential thermal analysis) of fats 

methyl esters, 59 

DUST, cottonseed oil mills, silica content, 

487A 


E 


EBENACEAE, fatty acid composition of 
seed oils of plant family, 87 

EDIBLE OIL REFINING, waste water 
treatment, 926A 

EDIBLE OILS, absence of nitrosamines, 53 

computer control of extraction, 854A 

EDTA, fatty alcohol esters as surfactants, 
430 

Elaeocarpus alaternoides, fatty acid compo- 
sition of seed oil, 87 

Elaeoclondron australe, fatty acid compo- 
sition of seed oil, 87 

Elaeocarpaceae, fatty acid composition of 
seed oils of plant family, 87 

Elaeocarpus persicifolius, fatty acid compo- 
sition of seed oil, 87 

Elaeoearpus reticulatus, fatty acid compo- 
sition of seed oil, 87 

Elaeocarpus rotundafolius, fatty acid com- 
position of seed oil, 87 

Elaeodendron melanocarpum, 
composition of seed oil, 87 

Eleostearic acid, methyl ester, kinetics of 
hydrogenation with copper catalyst, 293 

Emmenosperma pancheranum, fatty acid 
composition of seed oil, 87 

EMULSIONS, alkyl pyrrolidone carboxy- 
lates as stabilizers, 318 

without detergent, 264 

ENERGY, palm oil as potential fuel, 20A 

ENZYME REACTIONS, concentration of 
trace emg volatiles for gas chro- 
matography, 4 

aa oe GOMPOUNDS, from heated trilino- 

25 

ETHOXYLATED ALKYL PHENOL, oily 
soil removal from synthetics, 230 

ETHOXYLATED FATTY ALCOHOL, oily 
soil removal from synthetics, 230 

ETHOXYQUIN, inhibition of enzyme- 
catalyzed oxidation, 189,191 

ETHYL PROTOCATECHUATE, oxidation 
products of, 216 

EUTROPHICATION, review of government 
policies in varicus countries on detergent 
phosphates, 859A 


fatty acid 


F 


FABRIC SOFTENERS, determination of 
optical brighteners by HPLC, 388 

FABRIC STAINS, measurement of removal, 
4 


FAT, extraction from meat meals, 178 
FAT OXIDATION, inhibition by antioxi- 
dants of lipoxygenase of heme catalysis, 
189,191 
FATS, composition by automated esterifi- 
cation-GC analysis, 209 
ee of fatty acids, in 2-position, 


3 
determination of saturated triglycerides, 


135 
differential thermal analysis, 59 
determination of silicones, 73 
gas chromatography of triglyceride, 282 
measurement of oxidation by DTA, 59 
oils, and greases (F.0.G) reduction baro- 
metric condenser systems, 6 
rapid GC analysis for TBHQ, 422 
removal from condenser waters using 
cationic polymers, 6 
review of hydrogenation, 850A 
winterization, review, 848A 
FATS AND OILS, forecast for 1980s, 20A 
world production, 34A 
survey of collegiate training, 389A 

FATTY ACID AMIDES AND ANILIDES, 
antimicrobial properties, 98 

FATTY ACID DISTILLATION, pyrolysis 

— Bd tali oil fatty acids and 
ignin 

FATTY ACID ESTERS, differential thermal 
analysis, 59 

losses during grape- “drying, 70 
use in drying grapes, 

FATTY ACID GLYCOLIC ACID DERI- 
VATIVES, screening as antimicrobial 
agents, 139 

FATTY ACID METHYL ESTERS, argen- 
tation HPLC, 331 

FATTY ACIDS, crystallization technique 
for high purity heptadecenoic acid from 
yeast, 121 

cyclopropanation, 
tions, 363 

distribution in mango fat, 243 

in fats and oils, automated esterification- 
GC analysis, 209 

formation of alkylbenzenes and phenyl 
carboxylic acids by thermal treatment 
with lignin, 335 

fractional crystallization, 125 

free, in crude soybean oil, effect of 
moisture during seed storage, 339 

functional analysis of gas chromatography 
data, 34 

isolation on 
columns, 414 

location of furan ring, 261 

of maturing peanuts, 12 

w-phenyl, by thermal treatment of tall 
oil fatty acids with lignin, 335 

separation by argentation HPLC, 331 

tall oil, degradation products from pyroly- 
sis with lignin, 153 

unsaturated, concentration of volatile 
oxidation products for GC analysis, 405 

unsaturated, separation on partial argen- 
tation resin columns, 272,276 

FATTY ALCOHOL ALKOXYLATES, oily 
soil removal from synthetics, 230 

FATTY ALCOHOL PYRROLIDONE CAR- 
BOXYLATES, as emulsion stabilizers, 


318 

FATTY ALCOHOLS, EDTA 
surfactants, 430 

FATTY AMINES, biodegradation, 238 
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